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‘Ohana is a Hawaiian term meaning "family"

ALL VEGAN DRIVE-THRU STREET FOOD MEALS

STARTERS

VEGAN EMPANADAS 4.50

These pockets of Latin-American culture are filled with
mushrooms, olives and onions for a Latin explosion in your
mouth.

ONIGIRI WITH PINE NUT & SUMAC 4.00

A dive into Japanese culture, this tasteful dish is paired
with pine nut and sumac and filled with caramelized
onions.

The 100% plant-based, this burger patty consists of
spinach, lentils, onion, parsley, garlic and mint for the
energetic green kick.

This plant-based hot dog is served with a bouquet of crispy
sweet potato fries and a fresh lemon and maple syrup,

DESSERTS tahini sauce.
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AMERICAN APPLE PIE 3.50
This slice of classic American apple pie is served with a VIV VNV
scoop of vegan vanilla ice cream and filled with nostalgic
and reminiscent spices. RED WINE 2.00
2018 CASILLERD DEL DIABLO, CARMENERE -
CHILE
STRAWBERRY MACARONS 4.50
LOWLANDER WHITE ALE BEER 2.00
Delicious vegan macarons served with strawberry puree
and frosting and garnished with cress. BLANCHE DE NAMUR BEER 2.00

CELESTIAL CINNAMON APPLE SPICE 1.20






